Organic Carnitas Nachos (Hola Mija Style)

Ingredients (all organic):

- 1 bag Hola Mija Tortilla Chips (tallow-fried)

- 1-2 cups slow-cooked carnitas (pasture-raised pork)
- 1/2 cup shredded raw cheese (cheddar or Oaxaca)
- 1/4 cup black beans (optional)

- 1/4 cup roasted corn (optional)

- 1/2 cup fresh salsa (roja or pico de gallo)

- 1/2 cup guacamole

- 2 tbsp grass-fed butter (for crisping carnitas)

- Chopped white onion

- Fresh cilantro

- Pinch of Celtic salt

Instructions:

. Warm carnitas in a pan with grass-fed butter until slightly crispy.
. Layer Hola Mija chips on a plate or skillet.

. Add carnitas evenly over chips.

. Sprinkle cheese, beans, and corn if using.

. Place under broiler briefly until cheese melts.

. Top with salsa, guacamole, onion, and cilantro.

. Finish with a pinch of Celtic salt and serve immediately.
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Bold flavor. Real ingredients. No seed oils.



